The purpose of this study was to apply molecular gastronomy and spherification methodology to persimmon deserts. We prepared 'persimmon calcium alginate beads' and investigated their physical and sensory characteristics by adding different concentrations of sodium alginate (0.4, 0.6, 0.8, and 1.0%). Lightness and yellowness decreased significantly as the concentration of sodium alginate increased.
까지 매우 다양하다 (최항석 2006 The different letters means significantly differences at 5% significance level by Duncan's multiple range. The different letters means significantly differences at 5% significance level by Duncan's multiple range. 
